
Windward Coffee’s Quick Guide To Great Coffee 
Ever wonder why coffee house coffee tastes so good? Want it to taste just as good, or better, at your 
house? It can, and at a fraction of what you'd pay somewhere else. 
 
How? If you replace just one tall latte every day with home-made brew made with premium beans, you'll 
save as much as $1,200 a year. Depending on the variety you choose, you can drop your cost-per-cup 
from as much as four dollars to as little as 28 cents. 
 

Use Whole Beans 
The best cup always begins with fresh roasted whole bean coffee simply because it maintains more of the 
800-odd aromatic oils and compounds that deliver great coffee taste than ground coffee. 

Freshness counts, so for optimum flavor, it's usually best to not buy more than you'll be able to drink in a 
couple of weeks. 

But if whole beans are so good, why do we even offer ground coffee? Many people enjoy the 
convenience, or just don't want to go through the grinding ritual. 

For those who prefer to use preground beans, rest assured we grind and package your order soon after 
roasting to make sure it maintains just as much of its just-roasted goodness as possible. 

Keep Coffee Fresh and Flavorful 
There is a surprising amount of disagreement in the coffee world over how to best preserve coffee 
freshness. Thankfully, you don't need anything fancy to make sure your coffee holds on to its fresh-
roasted flavor as long as possible. Just remember that light, air, heat and moisture are the enemies and 
whether you buy whole bean or ground, simply storing your coffee at room temperature in a dark, air-
tight container will do the job. 

Our packaging is designed to make sure your coffee stays as fresh as possible for as long as possible. 
Because coffee gives off a surprising amount of CO2 after roasting, our 12- oz. bags are fitted with one-
way valves that allow the gas to escape while keeping unwanted oxygen out. All you have to do is make 
sure the bag is closed securely before you put it away. 

Please don't put it in the refrigerator! Coffee absorbs the odors of the foods around it, so unless you think 
you might enjoy a nice cup of onion and salami-flavored coffee, keep it out of the fridge! 



Should You Freeze Beans?  

 

Even coffee experts are torn on how to answer to this question. Here's my two cents worth. 

The first rule of making sure your coffee is always fresh is to not buy more than you expect to drink over 
the course of two to three weeks. I think that makes great sense, but in a world where shipping costs add 
up quickly, you'll save a substantial amount of money by ordering multiple bags each time you visit. 

So what's the budget-conscious coffee lover to do? 

I find nothing wrong with freezing sealed, unopened bags that you don't expect to use for a while. But, 
and there are two very big buts, don't store them there for more than a couple of weeks and when you 
open one, do not put it back in the freezer. Every time you open a bag, a little moisture gets in and if you 
put your coffee back in the cold, it condenses on the beans and immediately starts to destroy their flavor. 

A caveat: If you decide to freeze whole beans, be sure they are completely thawed and at room 
temperature before you open the bag or that pesky condensation will get them. Plus, frozen beans can be 
very hard and you might damage your grinder if you try to run them through before they are fully thawed. 

It bears repeating: Allow your frozen beans to thaw in the original, unopened bag and then store them in 
the dark in an air-tight container. 

Grind It Right 
To make a consistently great brew, you need to match the size of the grind to the brewing method you’re 
using. For best results, you’ll need a quality burr grinder, such as those from Baratza. Please visit our 
grinder pages at www.windwardcoffee.com/collections/baratza-grinders for details.  

To over-simplify what can be a surprisingly complex topic, the shorter the amount of time that hot water 
and coffee are in contact, the finer the grind has to be. A grind that is either too course or too fine for the 
method you are using can lead to the under- or over-extraction of more than 800 flavor compounds in 
every bean and cause your coffee to either be too weak or, if over-extracted, bitter. It's all about what's 
called "infusion time," and poor preparation ruins even the best of coffees. 

If you're not sure how to adjust your grind, consider ordering some of our ground coffee to use as 
reference when you grind your own. We regularly calibrate our commercial grinders so you can be sure 
the grind size is right for your needs. 
 

  



Choose The Correct Filter  

 

For the best possible results, always rinse paper filters with hot water before you add grinds. Give it a try 
to see the difference it makes. 

There are a number of kinds and sizes of filters to choose from. The most familiar are the disposable 
paper type which include the oxygen bleached white varieties as well as unbleached brown filters. There 
are a variety of shapes as well, including cone-shaped and those with flat bottoms. Be sure to match the 
filters to the shape of the brew baskets you use. 

Permanent metal filters are also available, and the best of these are coated with real gold or stainless steel. 
Swiss Gold is probably the best known brand of gold filters and they make them to fit just about every 
kind of machine and brewing style. 

Be careful though. Some filters look like gold, but are only gold-toned. I don't know what they are 
actually made of, but whatever they are coated with can flake off or rust after a while. 

So what's the difference between filter types? Many people prefer the fuller body and richer flavors that 
gold filters deliver, particularly in drip machines. Other than their initial one-time higher cost, the only 
potential objections you might have is that they need to be cleaned after each use and they can allow some 
fine grinds to make it into your cup. 

To clean them, just dump the grinds, rinse the filter and brew basket in hot water and dry with a paper 
towel. As for the little bit of grit that might make it to your cup you have two choices: Don't drink that 
last sip, or adjust your grind to be a little more coarse so it won't make it through the gold filter. 

If even a hint of grinds in your cup won’t cut it, paper filters are the way to go. They produce a beverage 
that tastes and looks clearer, but they do hold back a lot of the body and oils that contribute to flavor and 
mouthfeel. The choice between bleached white or unbleached brown paper filters is up to you, but I find 
brown unbleached filters tend to impart a paper-like flavor to the brew. 

  



Measure, Measure, Measure! 
Here's the important stuff: Start with two level tablespoons of properly ground coffee for every five to six 
ounces of water your pot holds. (Two tablespoons of whole beans produces very close to two tablespoons 
of grinds so for all intents and purposes, they are the same.) 

You also need to know how many fluid ounces of coffee your pot holds. Just grab that measuring cup and 
go for it. Why measure? After all, it probably says right there on the side of the pot how many cups it 
makes, so why not just go with that? Because friends, pots lie!  

OK, they don't really lie, but they don't have much to do with measuring and making good coffee. That's 
because there's no standard definition of how big a "cup" of coffee really is. Depending on the coffee 
maker you use, that cup can range from four to about 5 1/4 liquid ounces. 

My trusty moka pot is another example — it claims to be a six-cupper, but in reality it only makes about 
six ounces of very strong coffee. That's because in this case a "cup" is actually a "tasse," which is equal to 
about 2.2 ounces. 

But, because every person and every coffee maker is different, be ready to experiment a little and adjust 
the amount of coffee you're using until it's exactly how you like it. If it's too bitter, try cutting back on the 
amount of coffee you use. If it's not strong enough, add a bit more the next time. 

Handy Tip: For larger quantities, use this formula to figure out how much coffee you'll need: (# ounces of 
water / 269) x 16. 

Start with the number of ounces you need to brew and divide that amount by 269. Multiply the result by 
16 to determine the amount of coffee, by weight, you will need. Use a food scale to weigh it out then grab 
your regular scoop and figure out how many of those it will take the next time you need to make it.  

It's worth saying again — for the best coffee, measure! 

  



Brewing Styles 

 

 From cowboy coffee to espresso, there are many ways to prepare coffee drinks. Some, such as Turkish, 
are centuries-old, while others are relatively new. 

Although there are only a few basic ways to prepare coffee — drip (auto and pour over), espresso, 
AeroPress, press pot (French Press), vacuum pot (siphon), stovetop espresso, Turkish and cowboy — there 
are untold millions of ways to mess it up. 

Regardless of how much care is taken to grow, process, ship and roast the beans you buy, the last step in 
the process is entirely up to the person who prepares it. So, in the interest of promoting harmony at your 
table and prosperity throughout the global coffee supply chain, the following pages offer guidance. 

Auto Drip 

Recommended Grind: Medium 
Since you’ve read the previous tips you already know just about everything about making coffee in an 

automatic drip machine. Just measure how much water your pot holds, use the filter material of your choice - 

we recommend bleached white filters, rinsed and pre-wetted with hot water, then add 10 grams (about two 

tablespoons) of medium grind coffee for every six ounces of water you’re using and hit the go button. 

Your coffee maker will ideally brew directly into a thermal carafe. If not, transfer your fresh brew into 
one as soon as the brew cycle completes. 

If your only choice is a machine with a warming plate, see if it has adjustable settings. If so, set it at the 
lowest possible temperature consistent with how you like your coffee. Just remember, the hotter the 
setting, the faster your coffee will deteriorate. 

Pour Over (Manual Drip) 

For Chemex brewers: Course 

Cone and wedge-shaped baskets: Medium 
 



There are a host of pour-over devices on the market. Some, such as Chemex and Bodum, can make whole 

pots. Others, such as Beehouse, Kalita and others, are designed to make a single cup. With the exception 

of Chemex, which uses proprietary paper filters, paper and gold filters are available for almost every type 

and size. 

To start, heat water to between 195 and 205F and add just enough to thoroughly moisten the grounds. 
Allow the slurry to bloom for 30 seconds and then slowly pour in the remaining hot the water, being sure 
to thoroughly wet all the grinds. Total brew time will vary by device and typically ranges from 2 1/2 to 
four minutes. 

Take your time and let the filter and grinds do their magic. If the resulting cup is too weak you likely 
either poured too fast and didn't fully extract your coffee or didn't use enough coffee to start with. 
Similarly, if it's too strong, try pouring a bit more slowly or cut back on the amount of coffee you're 
using. 

French Press 

Recommended Grind: Medium course to course 
There are a lot of serious coffee drinkers who prefer the French press  method over all other ways of brewing 

coffee. Also called press pots, they are among the easiest brewers to use and have the added benefit of 

producing a rich, full-bodied cup of coffee that retains all of the bean’s flavors and oils. The potential 

downside is there will often be a fine sediment in the bottom of your cup, so press lovers just get used to not 

drinking that last sip. 

 

The basic recipe is simple. Use two tablespoons of ground coffee for every six ounces of water in the glass jug, 

add hot water (195°-205° F) and steep for four minutes. I usually add the water all at once, although you can 

vary the taste by making some simple changes which I’ll tell you about below. 

 

With fresh roasted beans you will get some CO2 foam, so be careful not to overflow the canister. After one 

minute, stir the grinds to make sure they are thoroughly wetted out. 

 

Tip: Use a wooden spoon or chopstick to stir your press. They are a lot less likely to break the glass beaker 

and ruin your day. 

 

Most of the grinds will sink after you stir, so all that’s left to do is to put the plunger on top (don’t push it down 

yet) and wait until the timer says it’s time to push. 



 

Push down slowly! There should be some resistance, so don’t rush it. If you use too fine a grind it can get very 

tough to push it all down, so take it a little at a time. Push too fast and you’re likely to force grinds past the 

filter on the bottom of plunger and these will end up in your cup. You might also knock the whole thing over 

or force an overflow, and who wants to clean up a mess like that first thing in the morning? 

 

For a brighter cup, add just enough hot water to thoroughly wet out the grinds, wait a minute or so and give 

them a hearty stir before you add the rest of the hot water. Steep for three minutes and plunge. 

 

Siphon (Vacuum Pot) 

Recommended Grind: Course 

This Bodum Santos brewer is almost ready to release brewed coffee into the lower chamber. 

Now we’re makin’ coffee! Coffee lovers value their vacuum pots above almost everything else because they 

produce a smooth brew loaded with all the flavors beans can offer, their designs tend to be elegant and they are 

endlessly fascinating to watch. 

The only downside to using a vac pot is washing all the parts without breaking or losing anything. Still, 

it's worth it! 

 

While the principles are the same from manufacturer to manufacturer, specific instructions differ from 

one to another and I recommend you refer to your manual for the most accurate instructions. The 

following general description is applicable to all. 

 

Vac pots have two chambers connected by a central tube. Water is placed in the bottom chamber and the 

appropriate amount of grounds in the top — again, two tablespoons of coffee to six ounces of water. As 

the water in the bottom chamber comes to a near boil, pressure forces it into the upper chamber where it 

mixes with the coffee. 

When most of the water is in the top, give it a quick stir and remove the entire assembly from the heat. As 
it begins to cool, a vacuum forms in the base and the brewed coffee is sucked into the lower chamber 
while the wet grinds stay on top. 



Stovetop Espresso (Moka Pot) 
Recommended Grind: Fine (between espresso and medium) 

 
Moka pots don’t make espresso. Not even close. What they do make is very strong and intense coffee 
that, similar to real espresso, is made by forcing hot water through finely ground coffee. 

These pots come in a variety of sizes and an increasing number of stylish shapes. They are traditionally 
made of aluminum, but high quality stainless steel versions that look great and eliminate concerns about 
cooking with aluminum are also on the market.  
 

There are four parts to every pot: A lower chamber that holds water, a filter cup for ground coffee, a 
gasket and an upper chamber to collect the brewed coffee. 

Fill the bottom chamber with cold water to a level even with or slightly below the steam relief valve. 
Insert the filter cup and fill it with ground coffee that is not as course as medium, but not as fine as 
espresso.  Don’t tamp it down as you would when making real espresso. Mound the grounds a little, they 
will be tamped when the whole thing is assembled. Place the filter and ground coffee in the lower 
chamber. 

To assemble, make sure the gasket is seated firmly in the bottom of the top section and then screw the top 
to the bottom. Put the pot on medium heat, not high. It should take about six minutes for the water in the 
lower chamber to force its way through the grounds and into the upper chamber. 
 
Stay nearby and listen for the loud SWOOSH that signals that most of the water has been forced through 
and it’s time to take it off the heat. Do not let it sit on a hot burner or try to rush the process — you’ll 
only scald the coffee or damage the pot. 

Cowboy Coffee 

Recommended Grind: Perk 

There are probably as many recipes for this as there are/were real cowboys and cowgirls sitting around 
the campfire, eatin’ beans and drinkin’ coffee. 

Some folks say that to make real cowboy coffee you only need four things: a hot fire (preferably 
outdoors), fresh water, an enamel pot and some ground coffee. Assuming you don't have a fetching 
cowgirl in a buckskin skirt handy to handle a hot pot, you’ll probably want to make sure you've got a 
towel, some soft dirt or sand, or anything else you can find around the campsite to wrap the pot and keep 



it hot! Just like being aboard a ship, a starry sky and friendly company help a lot. 
 
Making cowboy coffee is a cake walk. Just fill the pot with fresh water, bring it to a boil and throw in 
some coffee you’ve smashed with a rock, the butt of your gun or, of all things, a peppermint stick (you 
can use a grinder, but it would suck all the romance out of the process. The peppermint stick is traditional 
and Arbuckles Ariosa coffee still includes one). 
 
How much coffee should you use? Those who must measure say to use 3/4 cups of ground coffee per 
quart of water while some use two or three tablespoons per cup. Others just throw a handful or two into 
the pot until it “looks right.” 
 
Bring it back to a light boil (or for about a minute, whichever comes first), and then take it off the heat 
and let it steep for about five minutes before you pour. To keep it warm, wrap the pot with that towel or 
bury it part way in soft dirt. 

The tricky part is keeping the grounds at the bottom of the pot when you pour. Adding a splash of cold 
water will drive most grounds down, and tossing in a few dried egg shells is also supposed to do the trick. 
However, I have it on genuine Texan authority that real cowboys (and the women who love them), strain 
it through their teeth. 

Turkish Coffee 
Recommended Grind: Turkish (very fine, like talcum) 

Also known as Greek and Arabic coffee, making Turkish coffee is easy but it does take a little practice to 
get it right. For best results you’ll need a cezve (Greeks, and many Americans, call it an Ibrik), the 
traditional long-handled pot made of copper, brass and now stainless steel. Copper and brass versions, 
some of which are highly decorated, are usually lined with tin so be careful not to overheat them or the tin 
might melt! 
 
To start, don’t overfill the Ibrik with water —  be sure to leave some headroom because the coffee will 
foam up during preparation. For every two-to-four ounces of cold water, add two rounded tablespoons of 
powder-like Turkish ground coffee. It’s traditional to add sugar and a bit of cardamom at this point, so 
mix everything together now, before it goes on the heat. 
 
Place the pot on medium heat. In about two minutes, it should come close to a boil and start to foam up. 
Don’t let it boil. Take it off the heat and let it settle. 



It can be served after just one heating, or keep going. Reduce the heat and put the pot back on. When it 
foams again, remove and let settle. Repeat the heat and settle thing one more time and you’re done. The 
whole process should take about seven minutes. 

To serve, slowly pour it into demitasse cups as you try to keep the grounds in the pot. Hold back the foam 
(crema) while pouring and then use a spoon to top off each cup. Alternatively, spoon of the crema and add 
it to the cups before you pour. 

Espresso 

Recommended Grind: Espresso (Fine) 

 

 

Volumes have been written, debates waged and I suspect duels fought over what it takes to make truly 
great espresso. There are thousands of authoritative sites online, and with that in mind, I'm not going to 
devote much space to the topic. 
 
Depending on your level of espresso fanaticism, you can find gear that ranges from the sub-$100 
machines carried by mass merchandisers to semi-automatic, super automatic and full-blown multi-group 
professional machines costing tens of thousands of dollars. 
 
Clearly, there are systems for almost every budget, but you're not likely to find a low cost machine that 
will produce a quality beverage. Be prepared to spend upward of $500 for an entry level machine that 
will, with some practice on your part, make tasty espresso. 
 
For more espresso and general coffee information that can be absorbed in one lifetime, I suggest you pour 
yourself a big mug of Windward coffee, settle back into a comfy chair and check out coffeegeek.com and 
home-barista.com. 

  



Coffee Recipes 
There are hundreds, probably thousands of ways to use coffee in beverage and food recipes. Got one 
you'd like to share? Just send it on and we'll add it here, along with your name and city. 

Espresso 

Espresso 

This classic is served in warm espresso cups and consists of about 1 1/2 ounces of rich, full-bodied coffee 
extracted under high pressure. For maximum flavor, specially roasted finely ground beans are used to 
produce this popular drink. "Shots" of espresso are used as the base for a wide range of drinks, including 
lattes, macchiatos, mochas and cappuccinos. 

Espresso Ristretto 

Uses the same preparation method as a basic espresso except only one ounce (or less) of water is 
extracted through the grounds in 18 to 20 seconds to deliver an intense expresso flavor. The grind is often 
finer than a straight espresso, but extraction can also be adjusted by using extra pressure to tamp the 
coffee in the portafilter. 

Espresso Dopio (Double Espresso) 
Double the quantity of espresso to about three ounces. Doubles are often served in cappuccino cups. 

Espresso Lungo 

This single serving of espresso uses two-to-three ounces of water and a longer extraction time (to 40 
seconds or so), to produce a larger serving of espresso. 

Espresso Breve 

A single shot of espresso with heated half & half. 

Espresso Romano 

Basic espresso served with a lemon twist. While Italians disavow them, they are often served in the U.S. 

Espresso con Panna 

A single or double shot of espresso capped with whipped cream. 



Espresso Macchiato 

A single shot of espresso stained (machiato = marked) with one-to-two tablespoons of frothed milk. 

Caffe Americano 

A single shot of espresso is pulled into a regular cup then filled the rest of the way with hot water. 

Spicy Viennese Espresso 

Mix a double shot of espresso with 1/2 t cinnamon, 4 ground cloves and 1/2 t allspice. Top with whipped 
cream. 
 

Cappuccino 

Cappuccino typically consists of 1/3 espresso and 2/3 frothed milk topped with milk foam in a five-ounce 
cappuccino cup. It can be garnished with a dusting of ground chocolate, cocoa or vanilla powder, 
cinnamon or nutmeg. 
 

Caffe Latte (Cafe con Leche) 
The French call it Cafe au Lait and in Spain it's called Cafe con Leche. Either way, it's a double-shot of 
espresso mixed with about five ounces of steamed milk. Little if any foam is added to the top. To serve it 
French-style, serve the steamed milk separately and let your guests mix their own in heavy, nine-ounce 
bowl-shaped cups. 
 

Mocha Cappuccino 

Dissolve cocoa or chocolate syrup in steamed milk to taste and mix 1/3 part espresso with 2/3 part of the 
flavored steamed milk. 

Cuban Coffee (Cafecito) 
2 shots espresso 
1/8 c. sugar 

This is traditionally made with real Cuban coffee that has been prepared in a Moka pot (stovetop espresso 
maker) or an espresso machine. Until the U.S. eases the embargo and we can get beans from Cuba, I 
suggest substituting a dark roast Colombian or you can try to find the real stuff online. Cafecito is 
supposed to be very, very sweet and the key to making it is to get the sugar paste right. 

Place sugar in a stainless steel creamer and add one teaspoon hot espresso. Whip with a spoon until it 
forms a paste. Slowly add the remaining espresso and serve in demitasse cups. If you get it right, the paste 
will create a sweet, frothy foam called espumita that will float on top of the coffee. 
 
 



Brewed Coffees 

Espresso doesn't have a lock on the great taste department. With beverages ranging from simple to 
elegant, there are an amazing number of great tasting drinks, hot and cold, to be made with brewed coffee. 
 
Cafe con Miel 
2 cups coffee (hot) 
1/2 c. milk 
4 tbs honey 
1/8 tsp cinnamon 

Combine milk, honey and cinnamon in a pan and heat but do not boil. Stir well until the honey dissolves 
completely, add the coffee and serve. 

Cafe de Olla 
8 c. water 
4 oz ground coffee 
4 oz brown sugar 
2 cinnamon sticks 
3 whole cloves 
1 square of semi-sweet chocolate 

Cheesecloth or fine strainer 

In a small saucepan, bring water to a boil then add cinnamon, cloves, sugar and chocolate. Return to boil, 
skim off foam, reduce to simmer and add coffee. Steep for five minutes then strain to remove grounds and 
spices. Serve immediately.  

Cafe Parisian 
1 c. heavy whipping cream 
1/4 c. powdered sugar 
1 tsp vanilla 
3 cups hot coffee 

For the best whipped cream, start with chilled cream and a chilled bowl. Beat cream until soft peaks form, 
then add sugar and whip until the peaks are firm. 

Divide the sweet whipped cream into four mugs. Mix the vanilla extract with the coffee and pour over 
whipped cream. Serve immediately without stirring.  



Fragrant Spiced Coffee 
3 c. coffee 
1/2 c. heavy cream 
1 c. dark brown sugar 
1/4 tsp cloves 
1/4 tsp nutmeg  
1/4 tsp cinnamon 

Blend brown sugar, cloves, nutmeg and cinnamon and mix with coffee and cream. Serve hot. (Strain if 
desired)  

Mediterranean Press 
4 tbs coarse ground coffee 
2 c. hot water 
2 1/4 tsp sugar 
1 tsp cinnamon 
1 tsp cocoa 
1 tsp whole anise seed 
Pinch of dried orange peel to taste 

Add all dry ingredients to press pot. Add water, steep four minutes, press and serve.  

Spiced Café au Lait 
1 c. hot coffee 

8 oz milk 

1 oz vanilla syrup or extract 
1/8 tsp cinnamon 

1/8 tsp sugar 
1/8 tsp allspice 

1/8 tsp cloves 
 
Warm milk in a small pan. Mix spices and vanilla in a large mug then fill with a 50/50 mix of hot coffee 
and warm milk.  

Mocha Cinnamon Shake 

1 c. coffee cooled to room temperature 
1 c. chocolate ice cream 
1 c. milk 
1 c. crushed ice 



2 cinnamon sticks 
1 tsp ground cinnamon 
 
Combine coffee, ice cream, milk and crushed ice in a blender and blend until thoroughly mixed. Pour into 
two mugs and add cinnamon sticks. Makes 2 servings. 
 

Mexican Coffee 

1 ½ cups double strength hot coffee 
¾ tsp cinnamon 
4 tsp chocolate syrup 
¼ tsp nutmeg 
½ c. heavy cream 
1 tbl sugar 
 
Combine cream, nutmeg, sugar and cinnamon and whip. Place 1 teaspoon chocolate syrup in each of four 
demitasse cups, add coffee, stir and top with spiced whipped cream. Makes 4 servings.  

Wakeup Call 
1 shot espresso 
2 cups milk 
2 tbl protein powder 
1 tsp honey 
½ tsp vanilla extract 
 
Combine milk, espresso, protein powder, vanilla and honey in an electric blender until uniform. Serve in 
tall glasses. Makes 2 servings. 
 

Iced Coffee  

 There are a lot of places you can buy iced coffee that take day-old coffee and just chill it and pour it over 
ice. Yuch! Iced coffee is easy to make, just be sure to take a little care and whatever you do, don't use old, 
stale coffee. 
Here are two easy ways to prepare it: 

Over Regular Ice Cubes 

Start by brewing extra strength coffee using at least 1 tablespoon of fresh ground coffee to four ounces of 
water. Pour over cubes and add sugar or cream if desired. Make sure you use extra strong coffee so that 
the melting ice doesn't dilute it. 



Over Frozen Coffee Cubes 

Brew regular strength coffee, cool at room temperature and then freeze in ice cube trays. Fill glasses with 
the frozen coffee cubes and fill with extra strength coffee made using at least 1 tablespoon of grounds to 
four ounces of water. Add sugar or cream if desired and serve. 
 
But why stop there? Iced coffee makes a great summer drink when mixed with ice cream, syrups, 
chocolate, fruits, spices and flavorings!  

Cinnamon Caramel Iced Coffee 

6 tbs ground coffee 
12 oz water 
1/2 tsp cinnamon 
1/2 c. caramel syrup  

Mix cinnamon with ground coffee and brew. (You can also just add the cinnamon to 12 ounces of brewed 
coffee) Add caramel syrup to the hot coffee and stir until dissolved. Chill and serve over iced coffee 
cubes. Makes about four tall glasses.  

Whip Me Baby 

1 c. iced coffee 
2 oz Muscatel dessert wine 
2 tsp sugar  

Combine all ingredients, whip until thick and frothy and serve over ice. Serves two.  

Cloves and Cream Iced Coffee 

2 c. iced coffee 
2 cups light cream 
5 whole cloves 
1 stick of cinnamon 
Sugar to taste  

Mix cloves, cinnamon and coffee and chill in the refrigerator for a few hours. To serve, strain the spices 
and add cream and sugar to taste. Serve over ice.  

Coffee Fizz Float 
3 c. iced coffee 
1 c. heavy cream 
4 scoops coffee ice cream 



3/4 c. club soda 
1 tbs sugar 
Whipped cream  

Mix coffee, sugar and cream and fill four tall glasses about halfway. Add 1 scoop of ice cream and fill 
with club soda. Top with whipped cream.  

Coffee Frappe 

1 tablespoon espresso 
coffee ice cubes 
½ c. cold water 
¼ c. milk 
3 tsp maple syrup  
 
In blender, combine water, milk and espresso and whip on high until frothy. Pour into a glass filled with 
cubes and add maple syrup to taste. Makes 1 serving. 
 

Iced Thai 
1/3 c. ground coffee (dark roast) 
2 c. hot water (Just off boil) 
3 cardamom pods (or about ½ tsp ground if you can’t find pods) 
1 tbl sugar or maple syrup 
Coffee ice cubes 
¼ c. half & half or evaporated milk 
 
Grind the cardamom pods in a mortar and pestle and mix with ground coffee and hot water. Add sugar or 
maple syrup and allow to cool. Pour into two glasses filled with coffee ice cubes and add milk. 
 

 

  



Coffee And Alcohol 

"Corrected" Espresso  
Add one shot of Cognac to a shot of espresso. 

Nuts To You  

10 oz brewed hot coffee  

1 oz chocolate liqueur  
1 oz hazelnut liqueur  

Mix coffee and liqueurs in a warmed 12-oz wine glass. Sprinkle cocoa powder. Serves 1.  

Irish Coffee 

1 c. hot coffee  

1 1/2 oz Irish whisky  

1 tbs sugar  

Mix coffee and whiskey and top with whipped cream.  

Colonial Coffee 

6 cups hot coffee 
3/4 c. Kahlua 
1/2 c. brandy  

Blend spirits and coffee and top with whipped cream and touch of cinnamon. Serves 8.  

Jamaican Coffee 

5 cups hot coffee 
2 oz Tia Maria 
1 oz light rum  

Mix coffee and spirits in a small saucepan and heat to simmer. Serve in brandy glasses. Serves 6.  

Pralines and Cream 

3 cups hot coffee 
3/4 c. heavy cream 
3/4 c. brown sugar 
2 tbs butter 
3/4 c. praline liqueur  



Mix coffee, cream, brown sugar and butter in a saucepan and heat until all the sugar dissolves. Add 
praline liqueur and serve. Serves 4.  

Jamaican Coffee 

1 c. of hot coffee 
¼ shot of Tia Maria 
¼ shot of Myers Dark Rum 
¼ shot of Crème de Cacao  

Combine all ingredients and top with whipped cream. Makes 1 serving.  

Eggnog Coffee 

1 c. hot coffee 
1 ounce eggnog 
½ tablespoon grated nutmeg  

Just mix hot coffee and eggnog. Sprinkle nutmeg on top. Makes 1 serving.  

Calypso Island Coffee 

1 c. coffee 
½ shot Frangelico Liqueur 
½ shot Malibu Rum  

 Combine the ingredients, add chocolate then top with whipped cream. Makes 1 serving.  

Keoke Coffee 

½ shot Kahlua 
1 c. hot coffee 
½ shot Courvoisier 
½ shot Dark Cream de Cacao 

Combine coffee, Kahlua, Cream de Cacao and Courvoisier and top with whipped cream. Serves 1. 
 

Cooking With Coffee 

Break out your grinder and get ready to add a whole new level of flair to your everyday favorites. 

Meat Rub (Great for beef and fish!)  
1/4 c. ancho chili powder  
1/4 c. coffee beans, espresso grind  



2 tbl Spanish paprika  

2 tbl dark brown sugar  
1 tbl dry mustard  

1 tbl kosher salt  
1 tbl ground black pepper  
1 tbl ground coriander  
1 tbl dried oregano  

2 tsp ground ginger  
2 tsp chili de arbol powder 

BBQ Sauce 

1 c. strong black coffee (espresso or moka pot recommended. You can also use extra-strong drip coffee 
made by doubling the amount of coffee you usually use) 

1 c. Worcestershire sauce 

1 c. catsup 

1/2 c. cider vinegar 
1/2 c. brown sugar 
3 tbsp. chili powder 
2 tsp. salt 
2 c. chopped onions 
1/4 c. minced hot chili peppers 
6 cloves garlic, minced 

 

Combine all ingredients in a saucepan and simmer 25 minutes. Strain or puree in a blender or food 
processor. 

 
Desserts 

Coffee Granita 

This recipe is very simple to make, but does take about 5 hours to prepare. 
2 cups lukewarm espresso or strong black coffee (Moka pot recommend) 
1/2 c. sugar  
2 tablespoons coffee flavored liqueur  
1 teaspoon orange or lemon zest 
Whipped cream  



Combine all ingredients and stir until sugar melts. Pour into 9 x 13-inch metal pan and place on level 
shelf in freezer for half an hour. (The mixture should only come about 1/4-inch up the side of the pan.) 

Remove. With a table fork, scrape any ice crystals that formed on the side or bottom of the pan. Return to 
freezer and repeat scraping every 20 to 30 minutes for three to four hours. When the entire mixture is 
frozen, fluff with a fork and allow the flakes to "dry" in the freezer for about 30 minutes before serving.  

Scoop into goblets and top with lightly sweetened whipped cream sprinkled with additional zest (if 
desired). 

Crunchy Irish Coffee Cookies  
1/2 c. butter  
1/4 c. sugar  
Irish whiskey  

Strong coffee  

1 tsp. heavy cream  

2 c. quick-cook oats  
1 c sifted flour  
1 tsp double-acting baking powder  
 

In a bowl beat 1 stick (1/2 cup) softened butter with 1/4 c. sugar until fluffy. Beat in 2 teaspoons each of 
Irish whiskey and strong coffee and 1 teaspoon heavy cream. Add 2 cups quick-cooking oats and 1 c. 
flour sifted with 1 teaspoon double-acting baking powder and combine the mixture to form a dough. Roll 
out the dough 1/8 inch thick on a floured surface and cut out rounds with a 2 1/4-inch cutter. Pre-heat 
oven to 350° F and bake on a buttered baking sheet for 15 minutes or until lightly colored. Transfer to a 
rack and cool. Makes about 18 cookies. 
  

Affogato Mocha (Espresso-covered ice cream)  
1 shot espresso  

Chocolate or vanilla ice cream  

Chocolate nibs, chips, pieces or shavings  
Brandy or Rum 

Place one scoop of chocolate or vanilla ice cream in a small bowl, sprinkle with chocolate chips or 
chocolate pieces. Pour hot espresso and 1 shot of rum or brandy on top and serve immediately. 
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